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BANANA NUT BREAD (from my neighbor, Ina Mathis)
Dottie C. of the The Texas Ramblers submitted this recipe.  Thank you Dottie

1 cup sugar

1/2 softened butter

2 eggs

2 cups flour

1 tsp. baking soda

1/2 tsp. cinnamon   

1/2 tsp. ground cloves

3 crushed bananas (overripe is better, I freeze these instead of throwing them out, and thaw before using)

3/4 cup chopped pecans or walnuts

1 tsp. vanilla

Preheat oven to 325. Cream sugar and butter; add eggs and beat well.   Sift flour, soda, cinnamon and cloves and add to previous ingredients, mixing well.   Stir in bananas, nuts, and vanilla. Pour into greased loaf pan and bake at 325 for 1 hour. Test for doneness with a toothpick.

These make great gifts at Christmas or other occasions.
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